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PRESIDENT’S MESSAGE 



Thanks to all who attended the Pot Roast & Maceironi Dinner which was held 
on Saturday, October 20,2007. A total of 162 people, including 9 take-outs 
were served that day! Of course, with our odliSan kuhar (great chef), Peter 
Kovacich and his awesome crew, Puno Hvala(Thank You)! It is so nice to see 






To everyone from the SACO officers & Kalifomski editors — 

WISHING EVERYONE HOLIDAY HAPPINESS AND 
THE BEST IN THE COMING NEW YEAR 111 


REMINDER 




YOUR S.A.C.O. ANNUAL DUES ARE NOW DUE (JAN. 2008) 


the community getting together for great food! This also helps to fund S.A.C.O.’s 
scholarship program. Many thanks to our helpers: Nina Matulich on reservations, 
Mary Siefke on drink tickets, Helen Ukestad on raffle tickets & drawing, Agnes 
MLfsud on dessert table serving, decorations & raffle drawing, also to John 
Vodanovich and Mike Mifsud serving as bartenders. Many thanks to ALL! 


STEVE BELICK 


^A£’,a_OFMC^_ 


PRESIDENT ~ Sl'EVE .OEJ.ICK ~ 477-7523 
VICE-PRESIDENT ~ PETER KOVACICH ~ 724-0071 
TREASURER ~ JO FR.AMICH-PUMERA ~ 724-8930 
RECORDING SECREl'ARY LINDA WATHEN-ESPEJO ~ 724-2892 
FINANCIAL/CORRESPONDE'JG secretary ~ NINA MATUMCH ~ 


SINGLE ~ $12.00 FAMILY ~ $18.00 


Please make check payable to S.A.C.O., and mail to: 

S.A.C.O. - P.O. Box 226 - Watsonville, CA. 95077 

TtlANK YOU - Nina Matulich 


Thank you (Hvala) to the anonymous person who left a 
$5.00 tip under their plate at the last Pot Roast & Macaroni 
Dinner on October 20,2007. 




























Tom & Gerianne Simmons Family ~ Watsonville 
John & Sharon Alaga ~ Watsonville 
Antone & Cheri Cemokus ~ Corralitos 


HVALA PUNO!(THANK YOU VERY MUCH!) to everyone that brought delicious 
desserts and fantastic prizes that was enjoyed by all at our Pot Roast & Macaroni Dinner, 
on Saturday, Oct. 20,2007. NINA MATULICH 


DESSERTS 


RAFFLE PRIZES 
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COMING EVENTS ~ 2008 


Backovich 
Mary Basich 
Steve Belick 
Ann Cemokus 
Judy Hager 
Peter Harris 
Betty Jones 
Lorraine Jurach 
Mary Lipanovich 
Nina Matulich 
Audry Mekis 
Agnes Mifsud 
Cathy Moresco 
Lillian Nielsen 
Jo Puhera 
S.A.C.O. 

Mary Siefke 
Helen Ukestad 
Jacqueline Zadravec 
Slavica Zalac 


Alice & Steve Bankhead 

Steve Belick 

Charlotte Car 

Ann Cemokus 

Dick & Patricia Del Piero 

Thelma Dorey 

Jim Dutra 

Judy Eiskamp 

Nita Gizdich 

Peter Harris 

Betty Jones 

Tony Lipanovich (figs) 
Nina Matulich 
Audry Mekis 
Agnes Mifsud 
Ann Moresco 
Lillian Nielsen 
S.A.C.O. 

Frank Sieraski 
Alex Solano 
Ann Soldo 
Helen Ukestad 
John Vodanovich 
Gale & Jerry Weakland 


APRIL 12,2008 - Saturday ~ Rack of Lamb 
JULY 6,2008 ~ Sunday ~ BBQ Corralitas Padre Park 
OCTOBER 11,2008 ~ Saturday ~ Dinner 
DECEMBER 13,2008 ~ Saturday ~ Christmas Dinner 


WELCOME ~ NEW S.A.C.O. MEMBERS! 





















IN MeMORiaM 




Marjorie M. Secondo 

85 years, October 26,2007 ~ Watsonville 
Sister of Isabelle Secondo 


Ho, ho, ho your boat 

Members of the Adventure Dalmatia Rafting Club rafting down the 
Cetina River near the southern Adriatic town of Omis, Croatia. Dressed 
as Santas, the rafters wanted to deliver gifts to their loved ones in an 
unusual way!! Pretty cool!! 

(Submitted by: June Scurich Eastman 
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Bean Soup 
Corba od Pasuija 

2 cups dried white beans 

3 cloves garlic, minced 

1 pound ham, cut into 6 pieces 

3 potatoes, peeled and diced 

2 quarrts water 

1 teaspoon sweet paprika 

3 tablespoons salad oil 

3 tablespoons choped parsley 

3 onions, chopped 

Soak the beans overnight in water. Drain, and 
discard any imperfect beans. Cover with fresh 
water, bring to a boil, and drain. Add fresh water 
and cook for 1 hour, or until tender. In a separate 
saucepan cook the ham and the 2 quarts of water 
over medium heat for 1 and 1/2 hours, or until 
tender. Heat the oil in a frying pan and add the 
onions, garlic, potatoes, paprika, and parsley. 
Saut6 for 15 minutes, stirring frequently. Drain the 
beans and combine with the ham and water. Add 
the sauteed vegetable mbcture. Cook over low 
heat for 15 minutes, mbcing well. Serve hot. 


Wine Liqeur 
Vinski Liker 

1 qt. red wine 2 t. vanilla extract 
11/4 c. sugar 2 c. brandy 

Combine the wine and sugar in saucepan. Bring 
to boil and cook over medium heat for ten 
minutes. Cool for one hour. Add vanilla and 
brandy. Chill and serve cold. 



Hazelnut Cookies 
Kolaci Od Ljesnjaka 

3 eggs 

1 tablespoon zwieback crumbs or bread crumbs 

1/2 cup sugar 

2 cups ground hazelnuts (filberts) 

2 tablespoons brandy 

1/2 cup hazelnuts, halved 

Beat the egss in a bowl until light. Add the sugar 
and continue beating. Add the vanila, brandy, and 
crumbs. Mix well. Fold in the ground nuts care¬ 
fully but thoroughly. Preheat oven to 300 degrees. 
Shape a teaspoon of dough into a small ball. Place 
half of a hazelnut on each ball. If desired, the 
dough may be pressed flat. Bake in a 300 degree 
oven for twenty minutes, or until lightly browned. 










Daughter Visits Her Father’s 
Birthplace in Croatia 


In 2006, Eileen Matulich Compagno and her daughter, Susan Martin Postigo had the 
opportunity to visit Croatia for the first time. This is the birthplace of her father, 

Frank N. Matulich. He was bom in 1892 in Dol, on the Island of Brae. 

The beginning of our trip was on a Mediterranean Cruise which departed out of Rome 
and visited the Isle of Capri, Venice, Taramina, Tuscany, and then went on to Cannes 
France, Dubrovnik, Croatia and Barcelona, Spain. Each port had its own beauty- 
beautiful cathedrals, great food and wine and each had its own history. When we cruised 
into Dubrovnik, it looked just like the post-cards-homes with all of the orange-red tile 
roofs and the old city wall which surrounds the city. There were many cobblestone walk 
ways with a lot of people. We went to a small village called Cavtat and took a tour where 
we stopped and tasted the famous prsut. bread, cheese and wine. The servers were 
dressed in their authentic Croatian clothing. It was pouring rain that day, so we couldn’t 
walk around too much; however, we did stop in a coffee shop(kafic) and had some 
espresso. It was a very quaint village. 

When the ship returned to Rome, we stayed on an extra four days and went to the Island 
of Brac-Dol and Supetra with our cousin Tony and his wife Geri Hrepich(he was also 
visiting his family). From Rome, we flew to Split and took the ferry-Jadrolinija to the 
Island of Brae. This ferry does not just consist of people-you are traveling with 
automobiles, goats, chickens, etc. There is a bar on the ferry and some of the Croatian 
men sit and drink wine and smoke cigarettes along the way. (It reminded me of the old 
days in America). The ferry ride was about 50-minutes long and when we arrived in 
Supetra, Tony Hrepich’s brother Ivo Hrepich picked us up. We packed our luggage in 
the trunk of his Subaru and we were on our way. When we arrived at their home, his 
wife Divna was waiting for us with more bread and prsut(a very common food in 
Croatia). Their home is a two-story and we stayed upstairs. During the tourist season, 
they rent out the upstairs. The view of the village and the Adriatic is just so beautiful! 

The next day we took a drive to Dol. We stopped at the cemetery and as we were 
walking through, we were amazed to see so many headstones that were marked with 
either Hrepich, Gospodnetich, Matulich and Ostoja. While we were there, we happened 
to look up and there we saw Katica Matulich(she and her family are also from Dol). The 
hills were very beautiful, most of them consists of vineyards and olive groves. We drove 
past men on donkeys(magarac) carrying their sacks of grapes. 



In fi'ont of house where 
my dad, Frank Matulich 
was bom. 


Eileen & Susan 











We had a delicious lunch at Barica Matulich’s house(Tony Hrepich’s sister). She showed 
us her goats and chickens and the prsut hanging in her garage. The highlight of the day 
was our next stop. I went to see where my father was bom. It looked like a very small 
garage with a green door. It seemed unbelievable that my father and his five brothers all 
grew up there. They were the sons of Nicholas and Katica Matulich). 

My daughter Susan, celebrated her birthday at Ivo’s house. Early that morning, Ivo went 
up to the mountains and brought back a lamb. He put it on a spiket and BBQ’d it. They 
had a delicious dinner for us. Susan’s gift was a bouquet of roses that were picked from 
the rose gzirden. The people live very, very simple lives, however, they are very, very 
happy! They love to see relatives from the U.S. and they treat them with great love and 
hospitality! 

Our journey ended and Ivo took us back to the ferry and we were on our way home. It 
was a trip we will never forget. Croatia is absolutely beautiful! The Adriatic Sea is so 
incredibly blue and clear. We were very lucky to be traveling with Tony Hrepich to help 
us with the language to translate for us. Without him, it would have been very difficult. 

IT WAS A MEMORY THAT WILL LAST FOREVER!!! 





EILEEN SUSAN TONY HREPICH 








Croatian Christmas Recipes 



(Croatian doughnuts) 


1 cup flour 
1/3 cup sugar 

1 level tablespoon baking powder 
Pinch of salt 

3 tablespoons ground walnuts 
3 tablespoons chopped apple (no peeling) 

1 level tablespoon orange peel 
y4 cup seedless raisins 

% teaspoon each of: cinnamon, nutmeg & allspice 
1 tablespoon brandy 
1 tablespoon whiskey 

Mix all by hand and add enough warm water to blend for a 
consistency to fry. Mix well. Drop by teaspoon-full in hot deep oil. Turn 
each while frying. Remove when brown. Cool well and sprinkle with 
sugar. (SubmiUcd by Nina Matulich-from her cousin Lucy Borovich-HolUster) 




) 




Palacinke (Croatian crepes/pancakes) 

3 eggs 3 tablespoons sugar 

1 cup milk 'A teaspoon Scilt 

1 /3 cup club soda (not flat) 1 teaspoon vanilla extract 

1 cup all-purpose flour butter or cooking oil for frying 

Beat the eggs lightly with the milk in a mixing bowl. Add the club soda 
and stir. Add the flour, stirring with a whisk, then add the sugar, salt 
and vanilla extract. Stir until the batter is smooth. Heat an 8” skillet 
over medium-heat with butter or cooking oil. When the skillet is hot 
ladle in enough batter to cover the bottom of the skillet thinly, and tilt 
the pan from side to side to spread the batter evenly. Cook for 2-3 
minutes until the crepe is lightly browned on one side and then flip over 
on the other side to brown as well. Remove from pan using a spatula . 
Oil the pan before frying each crepe. Then roll each crepe and sprinkle 
with powdered sugar and you can drizzle melted chocolate over them. 
Also, you can spread chocolate/hazelnut (Nutella spread) a favorite jam, 
even ground walnuts inside then roll-whatever your preference is. 
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TSAVIL >=:SiNOY 

CST# 1013114^10 
JELKA BASOR 

Manager 

948 East Lake Avenue, Watsonville. CA 95076 
Bus.: (831) 728-7766 / FAX: (831) 728-0379 
e-mail: adriaticib@aoLcom 



JOHN BASOR 
REAaOR® 


(830 728^270 BUS, (831) 728^251 FAX 
(831) 728>S60S RESIDENCE 
sJrodcib@soLcom E-MAIL 



CAMPOS 

REALESIAXE 

617EIAXEAVE 
WMSONVUIE. CA 95076 




Katie Alaga-smith 

realtor® 


S 5 penny Lane, suite 102 
Watsonville, CA 95076 
CELU (S31) 334-9500 
OFFICE: (831) 763-6730 
Fax; (831)763-6701 
E-MAIL: KSMITH<90AVIDLYNG.COM 





DAW 

PROPB^ES 

Real Estds Sales 


. Spomenka Zaninovich 

Brakar Associate 

DIRECT: 831-840-5519 

Psjaro Dunes: 831-768-2685 

Fax: 831-763-9730 

e-maU:s ponienkaz@yahao.com 



933 Freedom Bivd. 
WatsonviBo. CA 95076 


HalpK MUjanich 

^ nerirrif ^I^SkCMT 

Auiitaax Brnsdi MoKo^tr 


MorganStanley 


716 Occui Screez 
Santa Ctm, CA 95060 

toU-6ce SQO 488 3436 
rel 831 4264500 
direct 8314574358 
&x 831423 5003 
CA Ins. LieJP 0 A73922 



rcx:ky franich 


MARTY FRANICH FORD 

530 Atiro CENTcn Drive Phowc 

WATsonyiLLs. CA 3S070-372fl BUS- 831 -722-4181 


sSs 

Slnca'B24 


SCURKZH 

Insurance 

Services 



















































